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Abstract of CN1 058325 

This invention uses soybean or the mixture of soybean and degreased soybean dregs as raw material 
to produce a lipoprotein gel. Its technological steps include immersion, grinding, extraction, heat 
treatment, acid settling, washing with water, addition of buffer, and neutralization by addition of alkali. 
Such lipoprotein gel features better viscosity, water solubility, and thermal gelatification, and may be 
used as an additive of ice cream or other foods. 
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